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Lamb's Wool 

Ingredietns - 

cider or apple jice ora 
mixture of the two, 
pinch of nutmeg 

1/4 tsp. cinnamon, 

1/2 tsp. ginger 

Capprox quantities, 
season to taste). 
About six eating 
apples, peeled and 
cored (optional sliced) 
Pot of whipping 

cream 

1/4 tsp salt 

2 TBl. brown sugar 
Warm 1/4 of the 

cider in a large 
enammelled pot, do not 
boil. 

In a second 

enammelled pot put the 
rest of the cider, the 
apples, sugar or 

honey, nutmeg and 
cinnamon and ginger, 
and bring to a boil. 
Simmer until the 

apples are cooked 
thorugh adn start to go 
"frothy" like lamb's 
wool. 

Pour the larger 
quantity of cider intoa 
warmed serving jub 

(so it doesnt crack) 
then add the hot spiced 
cider and apples to it. 
Whip the cream with 


the salt and brown 
sugar until it peaks. 
Add the cream to the 
lamb's wool or sppon 
onto individual 
servings. Server 

warm or cool. 

Frumenty 

Ingredients: 

cracked wheat or pearl 
barley, milk 

egg yolks 

spices and saffron (or 
tumeric) 

stock 

Wash the wheat or 
barely well. Cook in 
water then mash it up 
a bit and add some 
milk, bring to a boil 
then stir and remove 
from the heat. Add 
spice and saffron 
along with the stock 
adn the egg yolks, stir 
well and return toa 
gentle heat if 
necessary to allow the 
egg yolks to thicken 
the mixture. It 
should end up gently 
yellow and quite thick, 
in consistency a bit 
like porridge. 

Hattes 

Filling - 

1/4 1b each of ground 
port and veal or slamon 
and/or other fish 

1 TBL minced dates 

4 TBL minced currants 
1/2 tsp sugar 

1/2 tsp salt 

1/2 tsp mixed spice 
powder 

pinch of saffron or 
turmeric 


Pastry 


2 eqq yolks or 1/4 cup 
of thick almond milk 

1 more egg yolk and 
enough «our to make a 
thick batter 

Optional 

2 cooked egg yolks 

1/2 TBL diced beef 
marrow 

Parboil the mest for 

10 mins. Drain and 
cool. Mix together all 
filling ingredients adn 
set aside. Make the 
pastry of “our and 

egg yolk. Divide into 6 
small balls and roll out 
into discs 4 circles 6” 
in diameter . Fold in 
two sides to meet in 
the middle. Fold in 
half to form a hat 
shape. Pinch two 

ends together. Fill 
the hats will filling 
mixture and seal with 
some batter. Fry 
upright and then on all 
the other sides. 
Optional filling: 
mixture of finely 
chopped pork and 
various seasonal 
vegetables, seasoned 
with herbs and garlic, 
cooked together as 
though in a casserole 


Peas Pottage 
Ingredients: 

Dried peas 
Marrowfat 

Stock 

Seasoning to taste 


Soak the peas 
overnight. Boil in 
fresh water for a 
least half an hour 


then simmer for a 
good hour and half, 
longer if possible. 
Add stock as required 
to prevent it boiling 
dry. When the peas 
are soft stir 
vigorously to make 
"mushy peas," season 
to taste and serve hot. 
Urcheons 

Ingredients: 

Sausage meat 

Herbs and spices to 
taste 

Sliced almonds 

Oil 


Lightly toast the 
almonds in the dry 

pan (they burn quite 
quickly) and put to 
one-side. Mix the 
herbs and spices into 
the meat mixture. 

Roll the meal into balls 
and fry ina little oil 
in the pan. When 
cooked through, slike 
with toasted almonds 

to look like sea 
urchins. Serve hot. 


